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Foreword 


I expect a good many copies of my first two books, Good 
Food and More Good Food, published in 1932 and 1933 
respectively, have been laid aside for the duration. At first 
glance the recipes contained in them, though excellently 
suited (as I venture to think) to times of peace and plenty, 
. seem hardly attuned to the new austerity of living. And yet 
I was surprised, on going through the books, to discover 
how many of those recipes, by some very slight adaptation 
to present needs, can still appear with success upon our wat- 
time tables, not quite up to their pre-war form perhaps but 
certainly more than merely presentable. So I have prevailed 
upon the publishers to let me edit this small selection from 
those dishes, with my notes upon them which would fit them 
more happily for to-day. I did this, because I have always 
found that most people are singularly lacking in practical 
ingenuity when it comes to the point of using it, and cooks 
perhaps more than any; for while they will slavishly—and 
quite admirably—follow a recipe, they simply will not dare 
to exercise their imagination upon it, should some slight 
variation become necessary. This selection, then, has two 
objects: one, to remind possessors of the original volumes 
that they can still enjoy at any rate some of their old favour- 
ites, in spite of shortages and restrictions, and what is more, 
without extravagance and, two, to arouse the interest of those 
who have not already read them and whet their appetites 
to venture more deeply into the many other recipes in Good 
Food and More Good Food (and, I may perhaps add, in my 
other books), when better days are with us again. AH 


Holmbury St. Mary : 
April 1942 , 
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Note 


Prior to their publication in Good Food and More Good 
Food a number of the following recipes appeared in the 
Manchester Guardian, the News Chronicle, the Evening Standard 
and the Morning Post. 


SOUPS 


APPLE SOUP 


This is a strange soup which appeals to some. Strain a 
quart of beef stock, bring it to the boil and put in half a 
pound of peeled and chopped apples. When they are cooked 
to a pulp, sieve the soup and season it with plenty of pepper 
and about half a teaspoonful of ground ginger. Serve as hot 
as possible, and hand plainly boiled rice separately. 


(More Good Food, p. 66) 


BEETROOT SOUP 


Bake three beetroots in water for three hours, then peel 
and chop them up with a head of celery. Have a pint of 
water and the same measure of milk in a saucepan, and cook 
the beetroot and celery in this until they are soft enough 
to pass through a sieve. 

(Good Food, p. 220) 


BRUSSELS SPROUTS AND CARROT SOUP 


Prepare some Brussels sprouts and cut off the red part of 
some carrots. Stew them separately in butter (margarine), 
then mix them and cook them in stock until they are done. 
Ten minutes or so before serving, cook a little vermicelli in 
the soup, as a garnish. 

(More Good Food, p. 179) 


Vermicelli being no more, rice might be used, but it would have to 
be put in twenty minutes before the end, instead of ten. 
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SOUPS 
CABBAGE SOUP 


Cabbage makes a good soup, which has the merit of pro- 
viding a cold breakfast dish as well. Put a pound of pickled 
pork in a saucepan of cold water with a bouquet of parsley, 
thyme and bayleaf. Cook this for an hour, and then take out 
the pork and the bouquet. Have ready a carrot and a small 
turnip cut in small pieces and a good white cabbage finely 
shredded. Add these to the liquor from the pork with salt 
and pepper, and cook for another two hours. About half an 
hour before the soup is wanted, throw in some chopped 
parsley, a chopped clove of garlic (if you like it), and a little 
of the pork also cut up fine. This makes a magnificent soup, 
especially for a family. And you can have the cold pork for 
breakfast the next morning. 

(Good Food, p. 216) 


American salt bacon can be used instead of the pickled pork, but 
Lo easy with the extra salt when you put in the vegetables. 


CAULIFLOWER SOUP 


Cook a cauliflower in boiling salted water for twenty 
minutes, then cut it in half. Set half aside and keep it warm 
and pass the other half through a coarse sieve. Now chop a 
small onion and a stick of celery (in the summer use celery 
salt in the seasoning) and fry them for a few minutes in two 
ounces of butter with a bayleaf, Take out the bayleaf, and 
stir in an ounce of flour. Add to this two pints of white stock, 
stirring well. Meanwhile boil a pint of milk and mix it with 
the cauliflower purée and then add it to the stock. Season to 
taste, strain, and put in the rest of the flower which you have 
broken into small pieces. Serve with fried crotitons. 


(Good Food, p. 139) 


Onion flavouring of course, for onion, if necessary: it should be 
added after the stock has been added to the margarine and flour. 
TO 


SOUPS 
CELERIAC SOUP 


Minceup a pound of celeriac,and blanch it in boiling water. 
Then drain it and cook it for a little in an ounce of butter 
(margarine). Add two medium-sized potatoes, also minced, 
and after a few minutes, a quart of white stock. Simmer until 
the vegetables are tender, pass them through a very fine 
sieve, and let the resulting parée reduce for half an hour. 
Dice of fried bread should be handed with this soup. 


(More Good Food, p. 195) 


CONGER SOUP 


Cut a fresh conger eel into pieces about four inches long, 
put these in an earthenware jar and cover them with coarse 
rock salt. Leave the jar in a cool place for two days in warm 
weather, ot four days in cold. This is a very important 
preliminary. 

When you want to make the soup, wash as many pieces 
of fish as you will need, wipe them, and fry them for a few 
minutes with a good piece of butter in the saucepan in which 
the soup is to be made. Take the fish out, and fry until 
brown two or three onions cut up very finely. Add as much 
water as is required, a bouquet of parsley, thyme and bayleaf, 
a little garlic, one or two potatoes and an equal quantity 
of tomatoes, some salt and plenty of pepper. Boil up, cook 
until the potatoes are done, add the pieces of fish and cook 
for another hour or so. Just before serving take out the 
bouquet, and press the fish well with a fork, so as to distribute 
its flavour throughout the soup. Stir a little, and serve the 
soup quite roughly, as it is. : 

: (Good Food, p. 182) 


Use margarine instead of butter, and for those who do not like 
it, omit the garlic, though it would be a pity. 
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SOUPS 
CONSOMME DIABLOTINS 


This is an ordinary consommé enlivened by an amusing 
little garnish: that is, very small, thin rounds of bread crumb 
(about three-quarters of an inch in diameter and a little less 
than a quarter of an inch thick) fried in butter (margarine), 
sprinkled with finely grated cheese and cayenne pepper, and 
browned in the oven. 


(More Good Food, p. 195) 


CREOLE RABBIT SOUP 


Cut two young rabbits into small pieces and put them in 
a stewpan with two quarts of cold water. Chop up an onion, 
and add it to the water, with a blade of mace and a bayleaf. 
Bring to the boil and simmer for two hours. Now add salt, 
pepper and cayenne pepper, and halfa cupful of rice. Simmer 
for another hour. 


(Good Food, p. 203) 


CUCUMBER SOUP 


Peel two cucumbers, cut them into small pieces, remove 
the seeds, and boil the pieces for three minutes in some water 
to which you have added a dash of vinegar. Drain them well 
and put them into a saucepan with four ounces of butter. 
When that has melted, add two pints of white stock, a 
coffee-cupful of fine white breadcrumbs soaked in milk, two 
onions cut up small, salt, and a pinch of sugar. Bring this 
to the boil, simmer a little while, stirring occasionally. 
Strain the soup when it is done. 


(Good Food, p. 120) 


Half quantities will be plenty. Onion flavouring instead of onion 
if necessary. 
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SOUPS 
DRIED PEA AND CHERVIL SOUP 


Prepare the dried pea soup as usual, but when it is served, 
add a spoonful of freshly-gathered and freshly-chopped 
chervil to each plate. A good soup for a chilly evening when 
we wish to be reminded of summer. 


(More Good Food, p. 148) 


FISH CHOWDER 


Buy a small cod or haddock weighing about four pounds. 
Skin the fish, bone it, and cut the flesh into pieces about two 
inches square: Bring two cupfuls of water to the boil and 
cook in this the cod’s head, tail and bones for twenty minutes, 
While this is cooking, cut a one-and-a-half-inch cube of fat 
salt pork into small pieces, extract the fat by frying and cook 
a sliced onion in the fat for five minutes. Now strain the fat 
into a stewpan, add to it four cupfuls of potatoes cut into 
three-quarter-inch cubes which have been boiled in enough 
water to cover them for five minutes and then drained. Add 
to the fat and potatoes two cupfuls of water and cook for 
five minutes. Now pour in the liquor from the bones and 
put in the pieces of fish. Cover and simmer for ten minutes, 
when you add four cupfuls of scalded milk, a tablespoonful 
of salt, an eighth of a tablespoonful of pepper, and three 
tablespoonfuls of butter. Bring to the boil, simmer a little 
ener and serve. 


(Good Food, p. 97) 
The fish should be fresh, so do not experiment with salt cod in 
making this soup. American fat bacon can replace the salt pork, 
and the butter at the end may be omitted-or margarine substituted. 
If onions cannot be had, onion flavouring must be added with the 
liquid. 
| FISH SOUP (1) 


An uncommon soup very simple to make. Warm. some 
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- butter in a saucepan, add salt and pepper and cook in it some 
pieces of lemon sole, plaice or whiting. Pour in some cider, 
add a bunch of chervil, and simmer gently until the fish is 
done. Serve as it is, less the chervil, but with the pieces of 


fish. 
(More Good Food, p. 17) 


| Margarine instead of butter. This soup could be made with 
parsley, but the flavour of the chervil is better. 


FISH SOUP (2) 


Chop together a handful of spinach (sorrel instead, if you 
can get it), one or two small onions, a carrot, a potato, 
parsley, mint and, if you have them, chives. Brown these 
in butter and add boiling water, salt and pepper. Into this 
put a few small whiting, whole, and cook for about twenty 
minutes. Take out the fish, remove their skin and bones: 
strain the soup and serve with the pieces of fish and veget- 


ables in it. 
(Good Food, p. 28) 


Any other white fresh fish would do. Onion flavouring instead of 
onions if necessary. | 


GARBURE 


... A French regional soup, and it is rightly famous. There 
are many ways of preparing it, and here is a fairly easy one. 
Cook a good handful of well-soaked haricot beans in salted 
water, and put in a medium-sized cabbage and a few carrots 
cut in small pieces. Cook on a quick fire, and about an hour 
before you want it, put ina piece of pickled pork, some salt, 
pepper and a bouguet of parsley, thyme and bayleaf. More 
boiling water can be added to ensure the soup being of the 
right consistence, The meat and the bouguet must, of course, 
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be removed before serving. I am told that peas or turnips 
or potatoes can be substituted for the beans, but the cabbage 
and pork must be there. 
| (Good Food, p. 28) 


American salt bacon can very well be used instead of the pickled 
pork, and used for sandwiches afterwards, when cold. 


GREEN PEA-POD SOUP 


Young green pea-pods will make a delicious soup, and 
help to satisfy the innate passion for economy that lurks in 
every breast. They make a good soup for a summer evening, 
when something light is wanted. Wash the pods well, and 
pull off the inside skin. This lessens the chance of stringiness 
when the soup is sieved. Put the pods into two quarts of 
boiling water, with a sprig of mint, a small lettuce (also 
carefully washed), a sprig of parsley and a small onion. Cook 
all together until the vegetables are tender, then rub them 
through a fine sieve. Boil the soup up again, season it with 
salt and pepper, and a pinch of sugar, and add half a pint of 
milk. A few cooked peas will look very pretty as a garnish, 
and will lend a little flavour, too. Failing them, tiny cubes 
of fried bread. 

(More Good Food, p. 113) 


You will want about a quart of the pea-pods for this quantity 
of water. Onion flavouring instead of onion, if it cannot be helped. 


LETTUCE SOUP 


Make a white sauce with two tablespoonfuls of butter, the 
same of flour, and a pint of vegetable stock, or milk and 
water in equal parts. Bring to the boil, cook for a quarter 
of an hour, and season well. Now in the same quantity of 
stock (or milk and water) cook two lettuces until they are 
tender, and then rub them through a sieve. Mix this lettuce 
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purée with the white sauce, see that there are no lumps, and 
squeeze in the juice of half a lemon. It is ready. 


(More Good Food, p. 98) 


Margarine, of course, for butter, and either unsweetened lemon 
flavouring or none at all. . 


MINESTRONE 


For this soup you will want some veal or chicken stock, 
and in it you must boil any vegetables that are at hand: 
potatoes, carrots, turnips, all cut in small slices, some 
shredded cabbage, a few onions sliced and lightly fried, 
chopped parsley, little pieces of lean bacon, a clove of garlic 
if you like, but this should not remain in the soup for more 
than a quarter of an hour. Do not stint the vegetables, as 
there should be plenty, and introduce them into the stock 
in the order of their cooking, that is to say, put in those 
first that take the longest time to cook. About twenty min- 
utes before serving, throw in some inch-long pieces of 
macaroni or spaghetti. Grated cheese sprinkled on each 
helping at the table is a sine qua non. 

(Good Food, p. 200) 


Rice can be used instead of the macaroni, and even water or 
certainly vegetable stock, instead of veal or chicken. The many 
diversities of this admirable soup can well be imagined, and it 
should appear on everyone’s table at least once a week! 


MUSSEL SOUP 


Clean the mussels well, and cook them for a quarter of 
an hour or so in a pint of water to which you have added an 
onion, a good sprig of parsley, a clove, a bayleaf, a little 
thyme, salt, pepper and a glass of dry white wine. When they 
are cooked, take them out of their shells, and keep them 
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warm. Reduce the soup a little, strain it, and add a little 
cream, chopped parsley and the mussels. 


(Good Food, p. 44) 


Al quart of mussels would be enough here. But the wine will have 
to be left out, I fear, and milk, must take the place of cream, a few 
very fine breadcrumbs being added, perhaps, for a slight thickening. 
When added to the soup, the mussels will, of course, have been 
removed from their shells. 
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PEASANT SOUP 


For this you want two carrots, two onions, two leeks, two 
tomatoes, two potatoes and a small turnip. Slice them all 
up and fry them for a little in butter. Now add a few sprigs 
of parsley, a clove, a few pounded peppercorns and, of course, 
salt and gradually add enough hot water, which, after boiling 
for about an hour, will be reduced to the quantity needed. 
When the soup is cooked, rub the vegetables through a sieve 
and either serve the soup quite plain or enriched by a table- 

‘spoonful of cream... . But be sure to use water instead of 
stock, so as to preserve the simple flavour of the vegetables. 


(Good Food, p. 45) 


Margarine or dripping instead of butter: tomato sauce, if neces- 
sary, in place of the fresh tomatoes. And the preliminary frying 
can be omitted altogether. 


POLISH PEASANT SOUP 


Fry in butter some square-shaped pieces of carrot, turnips, 
leeks, celery, cabbage, with a pinch of salt and sugar. Add 
enough brown stock to satisfy the expectant appetite, and 
simmer for an hour or so. Remove grease, and thicken with 
some brown flour mixed with a little stock. Boil up again; 
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and after the soup has been taken off the fire, stir in a little 


cream. | t 
(Good Food, p. 45) 


AA good-flavoured dripping can supplant the margarine: the final 
addition of cream, even if off the top of the milk, will most likely 
be dispensed with. 


PUMPKIN SOUP 


Pumpkin Soup is for the adventurous who have a pump- 
kin thrust upon them. Cut a ripe pumpkin into small pieces, 
boil them for seven minutes in just enough slightly salted 
water to cover them, and pass them through a wire sieve. 
Now melt a couple of ounces of butter in a saucepan, add 
the: purée of pumpkin and leave it on a low flame for ten 
minutes or so. Into this stir a pint of boiling milk, a, pinch 
of sugar, salt and pepper. Simmer gently for a few minutes, 


and serve. 
(Good Food, p. 181) 


QUICK POTATO SOUP 
For this soup, which is very quickly made, you want some 
good well-flavoured stock. Make it hot, and grate coarsely 
into it a few peeled potatoes. Stir well, bring to the boil, and 
cook for ten minutes only. You could, if you liked, add 
some chopped parsley at the last minute. 


(More Good Food, p. 81) 


A soup of mixed root vegetables can be made quickly in the same 
way, provided that all the vegetables are grated. 


SOUPE MAI GRE 


Cut two lettuces and a handful of spinach into strips, and 
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SOUPS 


cook them with a handful of chopped parsley in some butter 
until they are very soft. Add hot water, salt and pepper, 
bring to the boil and simmer for about three-quarters of an 
hour. Beat the yolk of an egg, and stir into the seup when 
it comes to the table. 

(Good Food, p. 61) 


_ Margarine for butter, of course. This makes an excellent light 
soup without the binding of egg. 


SOUPE SAVOYARDE 

This soup from Savoy is easily made by mincing up your 
célery, leeks, onions and potatoes in whatever proportion 
you think fit, and then stewing them in pickled pork or 
bacon fat. Moisten them, according to their quantity, with 
boiling water and milk, half and half, and cook until the 
vegetables are done. Serve with slices of bread which have 
been sprinkled with grated cheese and browned in the 
oven. 

(More Good Food, p. 17) 


Onion flavouring and even celery salt as well can be used in place 
of the fresh vegetables. An excellent soup. 


WATERCRESS SOUP 


Cook a pound of floury potatoes until they are about three- 
quarters done, then add a bunch of watercress well washed 
and chopped. Whe the potatoes are done, rub them and the 
cress through a sieve and put this parde back into the sauce- 
pan, and cook a little longer without boiling. ... You can 
adorn it with a few chopped leaves of the cress ‘and, as it 
is a thick-thin soup, with tiny squares of fried bread. 


(Good Food, p.*6o) 
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SOUPS 
YOUNG TURNIP SOUP 

Cook in butter, but not long enough to brown them, six 
young turnips quartered. Add plenty of salt, a nice piece of 
butter, and a pinch of sugar. Fill up with boiling water, and 
simmer for four hours. When it is done, pass the turnips 
through a fine sieve and water them down with the liquid 
they have cooked in, until the soup has the right consistence. 
Tiny cubes of fried bread with this, please. 


(Good Food, p. 78) 


For butter, read margarine. ~ 
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BOILED HERRINGS 


This will be new to some. Sprinkle the herrings with salt, 
dip them in vinegar for a second, and then boil them for 
about ten minutes in boiling salted water. A strongly- 
flavoured parsley sauce is excellent with them. 


‘(More Good Food, p. 182) 


BRILL AUX COURGETTES 


Fillet the brill and arrange the fillets in a well-buttered 
fireproof dish. Cover them with strips of small vegetable 
marrows which have been parboiled, with coarsely chopped 
tomatoes and a pinch or two of basil. Sprinkle with lemon, 
dot with a little butter (margarine), cover with a buttered 
paper and cook them in the oven. When they are done, 
sprinkle them with breadcrumbs and brown quickly. 


(More Good Food, p. 132) 


IN CIDER 


In Brittany they have a pleasant way of cooking cod in 
cider. Skin and bone the cod and cut it into pieces. Put them 
into a casserole with a tablespoonful of olive oil and a pint 
of dry cider. Season with pepper and salt. Add a piece of 
butter about half the size of an ege which you have mixed 
with a little flour, and-parsley, shallot (or onion) and mush- 
rooms finely chopped together. Cook all this quickly over the 
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fire, so that the fish is done and the sauce suitably reduced 


at the same time. 
(Good Food, p. 46) 


The olive oil will probably have to be left out, and margarine 
used instead of butter. Otherwise, all should be plain sailing, so 
long as you don’t try to use salt cod. It must be fresh. 


COD STEAKS 
Cook as many cod steaks (not too large) as you require in 
as much water as will cover them, to which you have added 
some slices of lemon, a few slices of onion, a sprig of thyme 
(or a little dried thyme in a muslin bag), a bayleaf, and a good 
piece of butter. When the fish is cooked, keep it warm, and 
cook in the same liquor a few small potatoes. Serve the fish 


with the potatoes round it. 
(More Good Food, p. 36) 


The lemon could be left out: so could the butter; and the onion 
can become onion flavouring. With the strained liquor, after cooking 
the potatoes, you could make a white sauce if you liked. 


COD WITH CHEESE AND POTATOES 

Partly cook some cod as well as some potatoes, and make 
some good white sauce flavoured with salt, pepper and 
lemon juice. In a deep fireproof dish, which you have 
buttered, put a layer of cod-flakes, then a layer of potatoes 
cut in thin slices, sprinkling this with grated cheese. Repeat 
these layers, sprinkling each potato layer with cheese, until 
the dish is full. Then pour in the white sauce carefully, 
making sure that it penetrates right down to the bottom 
through the crevices; dot with butter, sprinkle with bread- 
crumbs and bake in the oven for about twenty-five minutes. 


(More Good Food, p. 21) 
The lemon could be left out, or unsweetensd lemon flavouring 


substituted, ; 
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CURRIED SCALLOPS 

If the curry sauce is not too strong, the combination will | 
be found to be excellent. Sauté slices of the scallops in 
butter with a little chopped onion and one or two roughly 
chopped tomatoes, and finish cooking them in a curry sauce 
made with fish stock. Serve separately some rice plainly boiled. 


(More Good Food, p. 37) 
The sliced scallops may have to be fried by themselves, in 


margarine, and the onion flavouring and a touch of tomato sauce 
added to the curry sauce. But the dish will still be a good one. 


DEVILLED CRAB 

Flake the meat of a boiled crab and mix it with a sauce 
made of aquarter of a pintof white sauce,a dessertspoonful of 
anchovy essence, the same of chutney, a teaspoonful of chilli 
vinegar and the same of made mustard seasoned with salt, 
pepper and cayenne. Put the mixture back into the shell, or 
into little coguilles, cover lightly with browned breadcrumbs, 
and bake in a moderate oven for about a quarter of an hour, 
Sprinkle with chopped parsley before serving very hot. 


(Good Food, p. 142) 


FISH BALLS 

This is an American fashion of making fish cakes. Cut up 
a large cupful of cod and two of potatoes (the pieces should 
be much the same size) and cook them together in boiling 
water until the potatoes are nearly soft. Drain them, and 
shake them over the flame until they are dry. Then mash 
them, add a beaten egg, half a tablespoonful of butter and 
some pepper. Whip well together and finish by adding salt. 
Fry in spoonfuls. : | 
(More Good Food, p. 68) 

Fresh or salt cod can be used. The egg can be left out, and mar- 
Larine mixed in instead of butier, if shallow frying is used. 
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FRICASSEE OF SCALLOPS 

‘Those first cousins of the lobster, scallops, make an 
excellent fricassée. Cut the scallops in four pieces, and stew 
them in a good white sauce for about three-quarters of an 
hour. A squeeze of lemon juice, the beaten yolk of an egg, 
and a very little chopped parsley should be stirred in at the 
last moment. It makes a very pretty dish, which you might 
well adorn with a few delicate little heaps of peas. 


(Good Food, p. 102) 


The egg can be omitted, though it would be a pity if eggs are 
plentiful. For the lemon juice use unsweetened lemon flavouring. ' 


FRIED JULIENNE OF SOLE 
An appetizing way of having fried sole is to cut the fillets 
into very thin strips about three or four inches long. Either 
roll them in flour, or egg-and-breadcrumb them, and fry 
them. ; 
(Good Food, p. 162) 


Any similar fish can be treated advantageously in the same way. 
This method also seems to make the fish go further! 


FRIED SCALLOPS - 
Marinate the scallops for half an hour in a mixture of salad 
,oil and lemon juice seasoned with salt and pepper. Turn 
them two or three times. Drain them, roll them in flour, 
egg-and-breadcrumb them, and fry them golden in boiling 
fat. . 

(Good Food, p. 82) 
 -‘The preliminary marinading qs not at all essential, although it 
improves the flavour of the dish. The main thing is that the scallops 
must be raw. The “egg” in egg-and-breadcrumbing can be provided 
by standard-flavour custard powder moistened with milk, to the 
consistence of beaten epg. 
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GRILLED HERRINGS 


We all know herrings with mustard sauce. Here is a way 
of grilling them which will save you the trouble of making 
the sauce. Wash and wipe the herrings, which have been 
cleaned, of course, make two-or three fairly deep incisions 
on.each side, and rub them over with a little made mustard. 
Roll them in breadcrumbs mixed with salt and pepper, and 
grill them carefully on each side, sprinkling them now and 
then with a little melted butter (margarine). 


(More Good Food, p. 84) 


HERRINGS WITH TOMATOES 


Take some herring fillets, and cut them in half crosswise. 
Also skin some tomatoes, and have ready some boiled and 
well-drained rice. Now put a layer of the fillets in a buttered 
fireproof dish, and over them a layer of tomato slices. 
Sprinkle over this salt and pepper and a little lemon juice or 
vinegar, if you prefer it. Cover with the rest of the fillets, on 
these spread the rice and lastly, the remaining tomato slices. 
Dot with butter, and bake for three-quarters of an hour in 
a moderate oven. 


(Good Food, p. 183) 


Margarine for butter, of course, and if necessary, tomato Sauce 
could be used instead of the fresh tomatoes. 


HOT CRAB 


Chop the flesh as finely as possible, and mix it in a bowl 
with a little plain mustard, in the proportion of a small 
teaspoonful to a large crab. Now mince a shallot and alittle 
parsley, and add to the mixture with half as much fine bread- 
crumbs as there is crab, Meanwhile you should have melted 
about three ounces of butter. Pour this into the crab mixture, 
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stirring well, pepper it well (a little cayenne for those who 
like it hot in every sense of the word), and at the last add a 
little thick cream. Put this mixture back into the crab shell, 
or into separate coquilles, sprinkle with breadcrumbs, pour 
over a little melted butter, and.cook in the oven—about five 
minutes to brown. Admirablel! Try it! 


(Good Food, p. 76) 


Margarine instead of butter, of course, and onion flavouring 
instead of shallots, if necessary. Milk, or cream off the milk, 
instead of cream, ar, if you have any by you, a little white sauce. 


MUSSEL PILAFF 


Do not be afraid of mussels in these days of rapid trans- 
port, or you will never know the joys of a pilaff of them. 
It needs a little trouble, but it is well worth while. Cook some 
rice, run cold water over it and let it dry. Now in a little 
olive oil toss three rashers of streaky bacon, which you have 
first blanched by boiling for a few minutes, and then cut in 
small pieces. Put these aside, and cook in the same oil a finely 
chopped onion, adding two peeled tomatoes cut in slices. 
When these are soft, season them and add a cupful of hot 
water, a bayleaf, a little thyme, a pinch of saffron and a lump 
of sugar. While this sauce is simmering gently, put a small 
piece of butter in a saucepan, and with it some chopped 
parsley, a couple of chopped shallots or onions, a small piece 
of celery (or some celery salt), and half a glassful of white 
wine, Add the mussels, scraped and cleaned, andcook quickly 
for six minutes, shaking the saucepan now and then. Strain 
the liquor and put the mussels back into it. You can leave 
them in their shells or take them.out, as you like. Now take 
a frying-pan, and put all these things into it, the rice, the 
tomato sauce, the pieces of bacon, the mussels and their 
liquor, and stir wees till it.is very hot, adding a little 
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grated cheese. Serve quickly with more grated cheese 
sprinkled over it... and. never fear mussels again. 


(Good Food, p. 30) 


In the sauce use margarine for olive oil, and tomato sauce if 
necessary. I doubt whether you will have the saffron, but it may be 
as well, since many people dislike its flavour. In “‘opening’’ the 
mussels, you will have to use water instead of wine, and possibly 
onion flavouring for onion passim. But with love and ingenuity a 
perfectly good imitation of the real thing can be made... even in 
1942, when mussels in the fish-shop window are now looked upon 
with greater favour. 


MUSSELS A LA CATALANE 

Wash and scrape the mussels clean, and cook them until 
they apen, with a little minced onion, parsley stalks and 
mignonette pepper. Strain the cooking liquor finely, and 
let it reduce a little, Then for a sauce, fry some onion in 
butter (margarine), sprinkle with flour, and moisten with 
the mussel liquor to which you have added a squeeze of 
lemon juice. Remove one shell from each of the mussels, set 
them in a dish, and pour the sauce over them. 


a (More Good Food, p. 67) 


If no onions, add a few drops of onion flavouring to the sauce when 
it is made; also a little unsweetened lemon flavouring instead of 
lemon juice. 


| “POTTED SPRATS 

Soused herrings and mackerel are quite familiar to us. 
Potted sprats-sound, and are, a little more elegant. 

Take off the heads and tails, dry them and put them in a 
fireproof dish. Sprinkle with salt and pepper, and add two 
bayleaves, a blade of mace, a chopped onion, and a little 
grated nutmeg. Pour over the fish enough vinegar to cover 
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them, add one or two small pats ofgutter, and bake in a 
moderate oven for twenty minutes or half an hour. Hat 


when cold. , 


(Good Food, p. 224) 


Margarine for butter; onion flavouring ce onion; and a greased 


paper for the pats of butter. 


SALMON A LA~BRETONNE 


Cut the flesh into Cubes of about one-inch sides, season 
them and saa/é thenr in butter with a few fresh mushrooms. 
Half cook these pieces in the flame, then just put the pan 
into the oven and let them finish cooking there. Drain them, 
and serve sprinkled with parsley, and with a sauce of lightly 
browned butter and a little lemon juice. 


(Good Food, p. 63) 


A prohibitive dish, I fear, unless you catch your own salmon, 
and pick, the mushrooms, too. The margarine you will use for the 
Srying instead of butter unfortunately will not do for the sauce 
suggested, which will have to be left out, although the dish is very 
good without it. 


SALT COD A LA LYONNAISE 
Boil the soaked salt cod, and flake it. Sau#é some slices 
of cooked potatoes as for Lyonnaise potatoes, add the pieces 
of fish and a very little vinegar, and complete cooking them 
together, serving with a sprinkling of chopped parsley. 


(More Good Food, p. 52) 


Failing onion, sauté the fish alone with the potatoes, and add 
a few drops of onion flavouring to:the vinegar. 


SALT COD A L”INDIENNE 


Boil a pound of salt cod, and when it is cooked, flake it 
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and mix with about three-quarters of a pint of Sauce Indienne. 
Rice can be served with this. Sawce Indienne is made with 
butter and flour, a little saffron, a pinch of curry powder, salt, 
pepper and grated nutmeg, and should have the consistence 
6f cream. 


(Good Food, p. 62) 


’ Saffron, I fear, will be missing in wartime, unless you have been 
extremely provident. Margarine for butter here. 


SARDINE PANCAKES: 


Make some thin pancakes with a slightly salted batter. 
Roll each round some mashed and boned sardines, and serve 
them in a long row, with a sauceboat of thinnish tomato 
sauce, 


f (More Good Food, p. 91) 


SCALLOPS 


Boil the scallops in salted water, then cut them up small 
and mix them with a skinned tomato, a very small onion, 
parsley and one or two mushrooms all chopped together. 
Cook for a while in butter, season it well, and bind it with 
a little thick Béchamel sauce. Put it back into the coquilles, 
and brown in the oven with or without some white bread- 
crumbs sprinkled over. 


(Good Food, p. 25) 


When tomatoes are not available, a little tomato sauce may be 
used instead. The Béchamel sauce may become a less interesting 
white one, made with some of the liquor from the scallops’ cooking. 
In a surround of mashed potato, scallops can well provide the main 
course of a wartime meal. 


SCALLOPS AND MUSHROOMS 


Large mushrooms can be most appetizingly useful with 
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scallops. Stew some scallops, chop up the white and the red 
parts and keep them separate, bound very lightly with a 
little Béchamel sauce. Cook some large mushrooms in 
butter, and when done, pile first the white, then the red 
part of the scallops on each of them. Serve very hot, with 
a final flourish to the colour scheme by a sprinkle of parsley. 


(Good Food, p. 81) 


Margarine for butter in frying the mushrooms, which you will 
probably have picked yourself. 


SCALLOPS AU GRATIN 


Scallops a# gratin ate a simple and digestible dish for 
invalids and others. Wash the scallops well, and cook them 
gently for at least half an hour in a good white sauce. Pour 
it all into a buttered fireproof dish, sprinkle with bread- 
‘crumbs, or breadcrumbs and grated cheese, pour over a 
little melted butter, and brown in the oven. 


(Good Food, p. 47) 


Simpler than pouring melted butter over the covering is to mix 
the crumbs lightly with a little melted margarine, and then, if 
desired, incorporate the grated cheese. 


SOLE A L’ETOUFFEE 


Cut the sole in slices across the bone, and stiffen them in 
some butter (margarine) in a casserole. Add a squeeze of 
lemon juice, put on the lid and finish cooking them in the 
oven, When they are done, dish them and serve them with 
freshly-chopped fines herbes, that is, parsley, chives, chervil 
and tarragon. 

(More Good Food, p. 131) » 

Whiting could be cooked in the same way, but plaice might be 
a bit too strongly flavoured. Lemon Saverite instead of lemon 
juice, of course unsweetened. 
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SOLE WITH MUSHROOMS AND CHEESE 


Here is a pleasant way of sole with mushrooms. Stew 
some mushrooms for a purée. Add half an ounce of butter 
to the liquid in which they have been cooked, and in this 
poach the sole gently until it is done. On the serving-dish 
sptead your mushroom purée, lay the sole on this, and 
blanket it with a good Mornay (cheese) sauce, which you 
have made beforehand. Sprinkle over with grated cheese, 
and brown quickly. 

(More Good Food, p. 20) 


Other fish similar to sole can be used here, and margarine, of 
course, instead of butter. This could actually be omitted, and the 
jish poached in the mushroom liquor only. 


STUFFED HERRINGS (1) éf an egg can be spared 


Split open some large herrings with soft rdes, which you 
will remove and chop up with parsley and soft breadcrumbs. 
Mix well together and season with a little pepper. Now melt 
some butter—not too much—in a saucepan, break into it an 
ege, stir it, add the mixture of chopped roes, stir again so 
that it does not set before it is all well mixed. Remove the 
backbones of the herrings as best you can, stuff the fish with 
the egg and roe, and bake them in a fireproof dish with a 
little butter for nearly half an hour. They should be served 
with a sauce of the liquor in which they have baked, stirred 
over the fire for a few minutes with a little milk. 


(Good Food, p. 100) 


Siena ined of butter, or even good clarified dripping. For 
those who like it, a little chopped parsley may be added. 


STUFFED HERRINGS (2) 
Slit the herrings and remove the backbone. Season them 
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with pepper and ‘salt, and spread on the inside a thin “— 
of forcemeat composed of..one part finely chopped suet to 
two patts breadcrumbs, some chopped parsley and a little 
grated lemon rind, all mixed together and moistened with 
a little milk. Roll up the herrings from neck to tail (you 
should, by the way, have removed their heads and tail fins), 
tie or skewer each of them, pack them tightly in a buttered 
pie-dish, cover with buttered paper, and bake in a moderate 
oven for about an hour, not less. 


(Good Food, p. 100) 


For “buttered” read “‘greased’’. Unsweetened lemon flavouring 
instead of lemon rind. If suet is not available, use margarine or 
dripping, but first mix this lightly with the crumbs with the finger- 
tips until all is crumbly, then add the parsley. 


TROUT A LA MEUNIEBRE 


. A dish of small trout, fried gently in butter and shar- 
pened with lemon juice and chopped parsley, 4 /a Meunieére. 


(Good Food, p. 41) 


The fat in which the seasoned and floured trout are lightly 
browned need not be butter in wartime, but margarine: the lemon 
Juice, too, can be unsweetened lemon flavouring, and so long as the 
parsley is fresh, you have a very passable imitation of the real 
thing. And, remember, trout are by no means the only fish that can. 
be beautified in this way. 


WHITEBAIT 

Those who are fond of the favour of whitebait may like 
to try an Italian fashion of cooking them, that is, to sauté 
very small ones in clarified butter (margarine), and when 
they are cooked, but not crisply, to drain them and mix them 
with a batter, serving them in a thin pancake. 
(More Good Food, p. 196) ~ 
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BAKED LIVER 


Fry the pieces of liver quickly in butter, so that each side 
is just browned. Chop together a rasher or two of streaky . 
bacon, some parsley and an onion or, better, a shallot. 
Season and spread this mixture on the bottom of a flat fire- 
proof dish. Place the slices of liver on this fragrant bed, and 
anoint them with the butter in which the liver was fried 
Cover with buttered greaseproof paper, and bake in the 
oven for about a quarter of an hour. 


(Good Food, p. 83) 


Margarine instead of butter. Calf’s, Lamb’s or even Pig’s liver 
can be dealt with handsomely in this way, but not the Ox’s, which 
needs sterner treatment. 


BAKED MUTTON CUTLETS 


Honest and oniony is the following excellent dish. Cook 
two large sliced’onions in butter for a few minutes. Put them 
with half a pound of sliced potatoes into a buttered fireproof 
dish with a small teacupful of beef stock, salt and pepper, 
and cook for about forty minutes in a fair oven. Now brown 
on both sides some lamb or mutton cutlets, well trimmed, 
and bury them in the potatoes and onions. Finish the dish 
in the oven, cooking it until the cutlets are nicely done and 
the potatoes golden brown. 

| (Good Food, p. 31) 

This can be engineered by using potatoes alone, and flavouring the 
stock (which may have to be other than beef) rather highly with onion 
flavouring. Margarine or good dripping for butter. 

G 
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BEEF IN LETTUCE LEAVES 


There are two ways of preparing this. For the first mince 
a pound of raw beef, and boil a gill of rice in milk. Let the 
rice get cold. Beat up an egg in a little milk, and add it to 
the beef and rice. Take a good spoonful of the mixture and 
wrap it in a lettuce leaf, repeating this until you have used. 
it all, Tie the lettuce leaves with cotton and brown them all 
over in butter. Cover with some good well-flavoured stock, 
and cook very slowly in the oven for two hours. 


(Good Food, p. 102) 


The egg can be omitted. Margarine or dripping can be used instead 
of butter. 


For the second way you will want the same quantity of 
mirced beef. Mix it with a tablespoonful of finely chopped 
onion, two ounces of chopped suet, a pinch of allspice, salt 
and pepper. Shape the mixture into pieces about the size of 
a small egg. Wrap each piece in a lettuce leaf, and arrange 
them as closely as possible in a long fireproof dish. Cover 
them with stock or gravy, with a piece of buttered paper, 
and the lid, and cook for about an hour. 


(Good Food, p. 103) 


Onion flavouring instead of onion if mecessary. Young 
cabbage leaves may be used instead of lettuce, so long as 
they are first boiled for five minutes; or the stuffed leaves can be 
braised on a bed of bacon-rind, sliced carrots and onion, and a 
bouquet of parsley, thyme and bayleaf. This last is specially 
recommended. 

Obviously other meat stuffing can be used, lamb, veal or chicken, 
in which case cooked meat can be disposed of in an unusual and 
attractive way. | 
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BRAIN AND TONGUE PUDDING 


For cold days and hungry mouths Brain and Tongue 
Pudding is the very thing. Soak four sheeps’ brains and four 
sheeps’ tongues in salt and water for two or three hours, then 
simmer the tongues in stock or water until the skins can 
be taken off. Line a basin with suet paste, and put in alternate 
layers of sliced tongues and coarsely chopped brains, season- 
ing each layer with finely chopped shallot, or onion, and 
parsley, salt and pepper. .. . Pour in a quarter of a pint of 
milk, cover with suet, tie up and steam for three and a half 
hours. 
(Good Food, p. 48) 


Tinned tongues could be used, and a few drops of onion flavouring 
substituted for the real thing. | 


BRAISED TRIPE 


Cut the tripe into slices, and on each lay a thin slice of 
bacan and a little forcemeat, made as you prefer it. Roll up 
the slices and tie them, and braise them on a bed of veget- 
ables in the usual way, for about three hours or even more. 


(More Good Food, p. 53) 


The slices of bacon could be omitted at a pinch. 


BRAISED VEAL WITH CARROTS 


Your piece of veal, weighing about three pounds, should 
first be browned on all sides in butter. To this butter, when 
the veal has been temporarily removed, add half a dozen 
carrots cut in slices, the same number of button onions, a 
little parsley, a rasher of bacon—not too thin—cut in small 
bits and, of course, salt and pepper. Put in a tablespoonful 
of water, and the veal, and cook in the oven with the lid on 
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for just over three hours, shaking the dish now and then, 
(Good Food, p. 66) 


Margarine or good dripping instead of butter; onion flavouring 
instead of onions, but onions if at all possible. 


CALF’S HEAD 

Calf’s head when boiled is so often served with a watery 
white sauce that this suggestion for an unusual accompani- 
ment may be welcomed. Hand separate little plates of capers, 
chopped onion and chopped parsley and, in a sauceboat, a 
sauce made of one part vinegar, two parts oil, and one part 
of the liquor in which the head was cooked, seasoned as you 
like with salt and pepper. : 
(More Good Food, p. 169) 


CALF’S LIVER 
A simple and savoury way of frying liver. Cut the liver 
into thin strips, season them with salt and pepper and then 
flour them. Melt a piece of butter (margarine or lard) ina 
frying-pan and in it cook the strips of liver. When they are 
done, keep them warm and add to the fat a spoonful of flour, 
two shallots and one or two mushrooms chopped together. 
Stir these over the fire, and pour ina little stock. Reduce this 
for twenty minutes, and add at last a spoonful of chopped 
parsley. If you want to make sure of the liver not getting 

tough, keep it warm over hot water. 


| (More Good Food, p. 118) 
Lf no shallots, use onion flavouring, or even a little garlic. 


CHICKEN GRATINE 
Chicken are not yet quite prehistoric, and someone must eat them 
sometimes, even if they are only fowls. 
If you have any cold chicken over, do not let us forget one 
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of the simplest ways of adorning it. Cut the chicken into 
small pieces. Put them in a buttered fireproof dish, in which 
you have first built a wall of mashed potato, Cover them 
with Béchamel sauce, sprinkle with grated cheese, and brown 
in the oven. 

(Good Food, p. 65) 


CORNED BEEF HASH 


Mash up some cooked potatoes and mix them with an 
equal quantity of corned beef which has been chopped up 
and mixed with some chopped onion previously cooked in 
butter. Make a flat round cake of this, and brown it on both 
sides in butter or dripping. Ten minutes on each side ought 
to do it. Tomato sauce may surround it on dishing up. 


(More Good Food, p. 22) 


Onion flavouring may take the place of the cooked onion. A varia- 
tion is to add tiny cubes of cooked beetroot too. 


FRICASSEE OF SAUSAGES WITH CARROTS 


Parboil some carrots, cut them in slices and finish cooking 
them in butter. Put them into a fireproof dish with some 
grilled sausages, a little chopped parsley, some fat from the 
sausages, a small bit of butter, a few small onions chopped 
and fried, a drop or two of lemon juice and a glass of dry 
white wine. Cook all together for a few minutes longer, 
and serve in the same dish. 

(Good Food, p. 186) 


The wartime version of this charming dish suppresses the lemon 
juice and wine, and substitutes for them some vinegar atluted with 
water, and uses margarine and onion flavouring as well. 


FRLED MINCED BEEF 
Fry a chopped onion in butter, and add a pound of fresh- 
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minced beef and enough stock to moisten it. Take it off the 
fire, add a little cream, salt and pepper. Shape into rounds 
and fry them in butter. They should be served on crofitons 
of fried bread, surmounted by a small+spoonful of horse- 
radish sauce. 


(Good Food, p. 225) — 


If no onion, just toss the beef in the margarine (instead of butter), 
and add a few drops of onion flavouring with the stock, Omit the 
cream or add a little milk, if necessary. Fry in margarine or 


dripping. 


FRIED TRIPE 


Tripe despisers should try fried tripe, which I first tasted 
at the Carlton Hotel in London, not in Chorlton-on-the- 
Wiggle. (This remark is made not out of snobbishness, but 
as a recommendation of fried tripe!) It is extremely good, and 
is certain to convert them to frenzied tripe-eating, so long 
as they do not know what they are eating until it is all over. 
Cut some well-cooked tripe into thinnish strips, and soak 
them for a little in a fifty-fifty marinade of oil and vinegar. 
Drain them, coat them with flour, and either egg-and- 
breadcrumb them or dip them in batter, and fry to your 
appetite’s content. 

(Good Food, p. 83) 


Lo my mind the marinading is superfluous. 


FRIKADELLER 


Put into a bowl large pinches of salt and pepper and a 
little grated nutmeg. Add the contents of three medium- 
sized baked potatoes, three ounces of chopped onion fried 
in butter without browning, a pound of finely chopped 
cooked veal or pork, using the fat and lean, one egg and 
a tablespoonful of chopped parsley. Mix well together, 
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divide into ten portions which you can roll into balls or 
shape into flat round cakes, brown them on both sides in 
butter and finish cooking them in the oven. ; 


(Good Food, p. 207) 


Good dripping or margarine instead of butter: onion flavouring 
for onion. Even the egg can be left out, but if so a little fat will be 
needed in the mixing. 


GIBELOTTE OF RABBIT 


Joint the rabbit and fry the pieces, until they are about 
half-cooked, in pork or bacon fat. Fry also a few chopped 
shallots or onions in the same fat and mix them with the 
tabbit, some chopped parsley, salt, pepper and a glass of 
white wine, preferably Sauternes. Simmer all this for half 
an hour or so, when it will be ready. 


(Good Food, p. 50) 


The onions could be dispensed with and a touch of onion flavouring 
added to the liquid which, as it cannot be Sauterne in wartime, may 
be a weak, mixture of water and good vinegar. It will by no means 
be the same thing, but perhaps a welcome variation on the rabbit 


GRILLED OXTAIL 


A dish of stewed Oxtail is sometimes too much for a small 
family. Then do not forget that the cold pieces left over will 
do for next day’s luncheon. Smear them over with made 
mustard (one of the French mustards is best), brush them 
lightly with melted butter (margarine), roll them in bread- 
crumbs, and slowly and carefully grill them. A Devil Sauce 
is suggested to accompany them. 


(More Good Food, p. 39) 
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GUINEA-FOWL A LA NORMANDE 


Guinea-fowl is inclined to be rather a dull bird unless he 
is dressed a little, and this fashion from Normandy (it is 
equally applicable to pheasant or chicken) will do very well 
for a change. Fry the guinea-fowl in a casserole in butter 
until he is browned lightly, and meanwhile toss a few peeled, 
cored and fairly finely chopped apples in a little butter too. 
Put a layer of apple in the bottom of the casserole, the 
guinea-fow] on top, and put the rest of the apples round him. 
Pour over a few spoonfuls of cream, and cook in the oven 
with the lid on for about half an hour or until the guinea- 
fowl] is done. It is an admirable surprise. 


(More Good Food, p. 104) 


Margarine instead of butter, and instead of the cream, a little 
milk, could be added or even good stock. 


HACHIS A LA GRAND’MERE 


A little cheese will liven up almost any hash. Mix up the 
cut-up cold meat with a quarter of its quantity of mashed 
potato. Put this into a buttered fireproof dish, and cover it 
with a thin layer of mashed potato only. Sprinkle this with 
equal quantities of breadcrumbs and grated cheese, and 
brown in the oven. 


(More Good Food, p. 23) 


HACHIS EN PORTEFEUILLE 


Butter a pie-dish and lay on the bottom some potatoes 
sautées 2 la lyonnaise, that is, with onions. On these put a 
layer of minced meat bound with Robert sauce, then another 
layer of potato, and so on until the dish is nearly full. 
Finally, spread on a thin layer of mashed potato, sprinkled 
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with breadcrumbs and melted butter, and brown in the oven. 
(More Good Food, p. 23) 


“A wartime version would be to sauté the potatoes plainly 
without onion, and then just sprinkle them with a little onion 
flavouring, adding some chopped parsley. Tomato sauce could be 
substituted for the Robert sauce, and crumbs “buttered” with 
margarine would save fat. A really excellent way of using up cold 
meat, which should certainly be tried. 


HAM AND RICE 


An unusual ham dish hails from Canada. Boil some Patna 
rice and drain it well. To this add the same weight of cooked 
ham finely chopped, and season with salt, black pepper and 
cayenne. Mix well together and serve with a salad of lettuce, 


(Good Food, p. 165) 


Bacon can be used instead of ham, and the proportions can be 
varied as desired. 


HAM LOAVES 


Breakfasts or picnics are both equally well served by these 
little Ham Loaves. Cook and mash a pound of potatoes and 
mix them with a quarter of a pound of grated lean ham, an 
ounce of butter, two beaten eggs, salt and pepper. Grated 
nutmeg and chopped parsley can be added, either or both, if 
you care to do so. Mould the mixture into little loaves and fry 
them, or bake them in the oven. Serve hot for breakfast, 
cold for picnics. 

(Good Food, p. 144) 


Bacon, of course, instead of ham, and bacon fat could be used 
instead of butter. The eggs can be omitted, but then it would be 
wiser to add a little more fat. 
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HAM OR BACON DUMPLINGS 


These little dumplings which come from the Tyrol are 
welcome on a cold day. Mix well together half a pound of 
finely chopped cold ham or bacon, an ounce and a half of 
flour, two ounces of butter (margarine), half a bayleaf pow- 
dered, and half a tablespoonful of finely chopped mint. 
When the ingredients are well combined, shape into little 
dumplings and steam them for twenty minutes. Tomato 
sauce and grated cheese should be handed with them. 


(More Good Food, p. 39) 


JARDINI ERE 


A charming and uncommon dish. Put into a casserole a 
good piece of butter (margarine) and some pieces of salted 
breast of pork. Fry until golden, and then add a tomato cut 
in pieces and whatever young vegetables there are, for in- 
stance, button onions, green peas and new potatoes. Add a 
bouquet of parsley, thyme and bayleaf, salt and pepper, cover 
and cook on a low fire, shaking the casserole from time to 
time and giving it an occasional stir with a wooden spoon. 
But be careful not to break the vegetables in it. 


(More Good Food, p. 121) 


This is generally served as a garnish to meats, but it makes an 
excellent dish by itself. The salted pork (which may be American 
salt bacon) should be cut in small dice. 


KEFTEDES 


These little meat cakes are quite simply made, but different 
from an ordinary “‘rissole”, as the meat is raw. Mince up 
some raw beef, and mix it with twice its volume of mashed 
potato. Beat into it an egg, and add some chopped parsley. 
Shape into flat round cakes about the size of a tournedos, and 
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fry them slowly in butter till brown on each side. A distinc- 
tive sauce should be served with them, for example, tomato 
or diable. 

(More Good Food, p. 38) 


The precious egg might as well be used in this way as in any other. 
Good dripping may take the place of the butter. 


LAMB A LA LYONNAISE 


Melt a good piece of butter (margarine or dripping) in 
a braising-pan, and in it colour the leg of lamb all over 
without browning it too much. Cover with warm water, 
and boil this quickly until all the water has disappeared. 
Then put in some more fat, and brown the leg well in it. 
Now add a tablespoonful of tomato purée and a little warm 
water, cover the pan and cook very gently on the oven for 
five or six hours. Serve with a garnish of summer vegetables 
tossed in butter (margarine), and withits own richly coloured 
and flavoured gravy. 

(More Good Food, p. 133) 


LAMB EN COCOTTE 


To cook the joint ev cocofte, put it into the cocotte, or oval- 
shaped casserole or stewpan, with some lightly fried carrots 
and turnips, a few button onions and a couple of breakfast- 
cupfuls of stock. When the joint is cooked, add a little 
chopped parsley to the gravy before serving. 


(Good Food, p. 123) 


LAMB WITH TURNIPS 


Bone a shoulder of lamb, and brown it in butter on all 
sides. Take it out, and brown a tablespoonful of flour in the 
same butter, moisten it with three good cupfuls of stock, 
and add salt, pepper, a bouquet of parsley, thyme and bayleaf 
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and a pinch or two of mixed spice. Put the shoulder back 
into this, and cook it slowly in the oven with the lid on the 
pan for two or three hours. Towards the end of the cooking, 
fry some pieces of young turnip in butter until they are soft 
and golden, timing them so that they can be put into the 
stewpan with the meat just half an hour before the lamb is 
ready. Finish cooking, serve the joint on a dish with the 
turnips round it, and strain the sauce over it. 


(More Good Food, p. 117) 
Margarine or dripping for the butter. 


MOUSSAKA 


This is generally made with aubergines, but vegetable marrow 
can be used instead. 

Fry some pieces of vegetable marrow, and fry some siniall 
pieces of mutton strongly seasoned. Then arrange layers of 
the marrow and mutton in a dish, moisten with stock and 
cook in the oven until the stock has disappeared. This is 
served with pilaff rice and tomato sauce. 

Another version adds tomatoes, shallots and parsley to 
the marrow, omits the stock, and simply bakes in the oven 
for forty minutes. 

(Good Food, p. 147) 


MUTTON GRATINE 


See CHICKEN GRATINE, on page 36, substituting mutton 
for chicken. 


MUTTON, ONION AND APPLE PIE 


Fry in butter or dripping some peeled and chopped apples 
and an equal quantity of coarsely chopped onions. Butter a 
pie-dish well, and line it with raw potatoes cut in very thin 
slices. Season with salt and pepper, and fill up with alternate 
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layers of apple and onion mixed with thin slices of cold 
mutton (as lean as possible), seasoning as you go. Pour in 
a cupful of water, cover with a final layer of potato slices, 
and bake in the oven until the potatoes are cooked and 
nicely browned. 


(More Good Food, p. 23) 


Failing onions, drops of onion flavouring would have to be added 
to the seasoning, and the apples fried alone. 


MUTTON PUDDING 


A Mutton Pudding can be made in the same way as a 
Beefsteak Pudding. Add a little kidney, which will be found 
“a great improvement. I fancy some will like the addition 
of a little onion, too. 


(Good Food, p. 225) 


PARTRIDGE EN COCOTTE 


Cook in a casserole for about half an hour some small 
scraps of bacon and sliced onions and carrots. Take them 
off the fire, and add a tablespoonful of good stock, some 
salt and pepper. Now put in the partridges, which have been 
previously stuffed with sausagemeat, with a rasher of bacon 
tied over each. Cook all together with the lid on for an 
hour or so. When the birds are done, strain the gravy, and 
pour it back over them in the casserole (with some button 
onions and lean bacon cut in small cubes, which you have 
meanwhile cooked in butter). Simmer the whole together for 
a little longer, and serve in the casserole. 


(Good Food, p, 24) 


This is a requiescat for an old bird or two. The bacon scraps 
may be replaced by bacon bones, and onion flavouring added to the 
stock, if onions cannot be had. Any stuffing may be substituted for 
saxsagemeat, and the bacon rashers (which might in any case be 
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omitted at a pinch) may be thickish slices of fat American bacon, 
cooked or uncooked. The onion and bacon garnish at the end will 
probably have to be left out until better times. 


PARTRIDGES WITH CABBAGE 
Pigeons can be cooked in the same way. 

Cut a good-sized savoy (or other cabbage) into four, and 
boil it. While it is cooking, put the partridges (old ones) 
into a casserole with some butter, a carrot, an onion, a piece 
of fat bacon, salt and pepper, and brown on a moderate fire. 
Then add a tablespoonful of flour, mix in, and pour on a 
cupful of stock. Also put in a bouguet of parsley, thyme and 
bayleaf. Cover and cook for twenty minutes. After this is 
done, put in the cabbage, and a few sausages. They must 
all be just covered with the sauce. Add a little more stock 
if necessary. Cover the casserole again, and cook very gently 
until the birds are done, which will be a good hour at least. 
Then put the cabbage on a dish, and place on top the par- 
tridges, untrussed and halved, and the sausages. 


(Good Food, p. 208) 


The carrot, onton rs fat bacon should, of course, be first cut in 
small cubes. The onion may be onion flavouring, and a touch of garlic 
may be added, if liked. Pheasants and Guinea Fowls may be cooked 
in the same manner, but the length of the cooking time must be 
adjusted to the size of the bird. Time can be saved if the birds are 
cut in half before cookjng, but then rather more of their juices escape 
into the cabbage. 


PORK CUTLETS WITH COMPOTE OF QUINCES 
. There is a fashion of serving fried egg-and-bread- 
crumbed pork chops or cutlets with a compéte of quinces. 
(Good Food, p. 180) 


Or apple sauce into the making of which a little quince: has 
entered, might be more to the taste of the ordinary eater. 
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POTATOES STUFFED WITH SAUSAGEMEAT 


Peel some fairly large old potatoes, cut them in half 
lengthwise and scoop out a goodly hole in each half. Stuff this 
hole with sausagemeat to which you have added some 
chopped parsley (and a little chopped garlic), and bake the 
potatoes with a teacupful of stock in a fireproof dish for 
about an hour, basting them pretty often. The oven should 
be a moderate one. 


(Good Food, p. 85) 


Those who are a bit squeamish about garlic may find it better 
simply to rub the inside of the scooped-out part with a cut clove 
of garlic before putting in the sausagemeat. But the flavour ts 
certainly needed, especially with wartime sausagemeat. 


PUREE OF RABBIT 


Bone a young rabbit, pound the flesh and sieve it finely. 
Season with salt, pepper, a pinch of nutmeg, a little tomato 
sauce, some good white stock. Put it all in a saucepan and 
boil until it is of the same consistence as cream. Eat it with 
fried bread crofjons. 

(Good Food, p. 227) 


RABBIT A L’AMERICAINE 


Cut the rabbit up, and fry the pieces in butter till they are 
brown. Drain off the butter, pour in enough stock barely to 
cover the pieces, put on the lid and cook till tender. Mean- 
while make a brown roux, and mix with it a cupful of tomato 
purée, fresh or tinned. Take out the rabbit and keep it warm, 
and add to the roux and the purée about three-quarters of 
the stock. Stir them together until they boil, add a pinch 
of sugar, a large squeeze of lemon juice, salt, and freshly 
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ground black pepper. Put back the rabbit‘until it is hot 
again, and serve in the casserole in which it was cooked. 


(Good Food, p. 26) 


Margarine for butter: tomato sauce for tomato purée: a few 
drops of unsweetened lemon flavouring instead of lemon juice. Make 
the stock from the rabbit’s head and trimmings. 


RABBIT EN CASSEROLE 


The simplest and one of the most pleasant ways of cooking 
a tabbit—a young one is best—is to cut him up in pieces 
and to put them with a good piece of butter in a casserole. 
Fry them until golden brown, add a few button onions, salt 
and pepper, put the lid on, and cook gently until the rabbit 
is done. Take off the cover now and then and let the water 
which has formed inside run into the casserole, to help with 
the gravy. A few mushrooms tossed in butter might be 
added with advantage towards the end of the cooking. 


(Good Food, p. 188) 


Pork, or bacon fat would be best in place of butter, and onion 
flavouring could be used. 


RABBIT PIE 

If you are tempted to make a pie of him (the rabbit), try 
adding a few prunes stuffed with onion, parsley, fat bacon, 
chopped together and seasoned and bound with a few 
breadcrumbs. 


(Good Food, p. 42) 


RABBIT SAUTE A LA MINUTE 

The rabbit must be a very young and fresh one. Cut it . 

into pieces, and sauté them in butter (margarine or drip- 

ping) until they are nicely coloured, that is, for about twenty 
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minutes. Then season them and add a chopped shallot. Cook 
a few minutes longer, and pour a tablespoonful of water into 
the pan to loosen the juices which have stuck to it, stir and 
scrape well and pour this simple sauce over the pieces of 
rabbit, sprinkling them with chopped parsley. 


(More Good Food, p. 135) 


yf no shallot or onion, then add a few drops of onion flavouring 
after the sauce has been made. 


ROAST LAMB PERSILLE 


. . . Spread over the roast lamb a mixture of breadcrumbs, 
minced parsley and garlic, and cook it for another quarter 
of an hour until this pleasant covering is golden. 


(Good Food, p. 77) 


SAUSAGES AND APPLES 


Peel some apples and cut them into rounds. Butter a 
fireproof dish, put a layer of apple rounds into it, and dot 
with butter (margarine), Season with salt and pepper, and 
cover with some fresh sausages. Add another layer of apple, 
and more dots of fat, and bake in the oven until well 


browned. 
(More Good Food, p. 184) 


oe, 


SAUSAGES EN SURPRISE 


Broil some sausages, and let them get cold. Make a purée 
of potato and beat an egg into it. Wrap each sausage, 
skinned, if you please, in this purée, and egg and breadcrumb 
and fry them. Or you can bake them in the oven. 


(Good Food, p. 225) 


Broil means grill, or if you preferred, you could boil them. If you 
bake thems, the binding of egg may be omitted. 
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SAUSAGES WITH CABBAGE 


For this' you need the liquor in which you have boiled 
‘some pickled pork with a bouquet of parsley, thyme and 
bayleaf. Bring it to the boil, and throw in your cabbage cut 
in fairly smalk pieces. When the cabbage is half-cooked, you 
should have ready some grilled sausages. Drain the cabbage, 
and chop it up with some pepper, a little nutmeg and a small 
piece of butter. Lay half the cabbage ina fireproof dish, put 
in the sausages, and cover them with the rest of the cabbage. 
Pour over a cupful of beef stock, put on the lid, and cook 

for oe half hour in a moderate oven. 
(Good Food, p. 49) 


The liquor ftom boiling American bacon would do: any stock 
would also do, preferably of meat: margarine, dripping, or better, 
bacon fat, could be used instead of the butter. 


| SPANISH BEEF STEAK 


Get a thick slice of steak, about a pound, and beat it out 
flat. Now spread on it a mixture of chopped onion, boiled 
rice, finely chopped hard-boiled egg, two chopped pickled 
gherkins and a cupful of breadcrumbs previously soaked in 
olive oil. Season well, roll up and tie round, sprinkling the 
outside with flour and paprika. Melt some dripping in a 
baking-dish, put in the steak, and bake for fifteen minutes 
in a hot oven, turning it after the first five. 

(Good Food, p. 82) 


The steak, roust be beaten thin; the egg can be omitted: for oil 
margarine can be substituted, and the breadcrumbs tossed and not 
soaked i in it. Paprika will probably have to be dispensed with: but 
in spite of all these omissions, it still remains an excellent dish. 


STUFFED CABBAGE 


Stuffed Cabbage is a meat and végetable course in one. 
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Boil a large white cabbage in salt water. for a quarter of an 
hour, then take it out, drain it, and open the leaves without 
breaking them. Now stuff it just plainly between the leaves 
with sausagemeat or, if you prefer it, a more elabarate farce 
of veal, bacon, garlic, parsley, thyme, sage and breadcrumbs, . 
all bound together with an egg. Close the cabbage up and tie 
it with string. Put it into a fireproof dish with a good piece 
of butter, two or three spoonfuls of stock, salt and pepper, 
and bake it in a moderate oven, basting it well. 


(Good Food, p. 227) 


Dripping or, perhaps better, bacon fat, instead of butter. 


TRIPE A LA LYONNAISE 


Cut some cold boiled tripe into pieces about two inches 
square. Heat a couple of ounces of butter in a frying-pan, 
and in it fry a large onion cut in thin slices, until tender and 
lightly browned. Add the pieces of tripe, a good teaspoonful 
of chopped parsley, a dessertspoonful of vinegar, season with 
salt and pepper, and toss the contents of the pan together 
for two or three minutes over a flame, after which you must 
serve them as hot as possible. 


(More Gaod Food, p. 24) 


Almost impossible to do with onion flavouring instead of onion, 
but not quite. 


VEAL CUTLETS WITH APPLES 


Season some veal cutlets, pour some melted butter over 
them, and grill them. When they are cooked, make a few 
incisions in each and. cover them with a paste made with 
butter, chopped parsley, pepper and salt. Dish them round 
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a purée of apples. . . , Tomato sauce can be handed vad 
if liked. | 
(Good Food, p. 144) 


Margarine instead of butter, and it should be just melted and 
| ee over the cutlets before grilling. 


VEAL CUTLETS AND TURNIPS 


An unusual way of serving veal cutlets is to egg-and- 
breadcrumb and fry them, and dish them up round a fine 
purée of turnips. 

(Good Food, p. 123) 


Exgg-and-breadcrumb by using standard-flavour custard powder 
moistened with a little milk instead of beaten egg. 


VEAL KIDNEY A LA’ LIEGEOISE 


The best way of all, to my thinking (of cooking a veal 
kidney), is to cook it whole in butter in a casserole, and just 
before serving to throw in a small wineglassful of burnt gin 
and a few crushed juniper berries. This is quite wonderful, 
and if you can get the berries fresh from your own ‘or a 
friend’s garden, so much the better. Otherwise they can be 
obtained in bottles (in peacetime), but they should be well 
crushed. 

(Good Food, p. 124) 


_ VEAL PUDDING 


Cut two pounds of lean veal into smallish pieces, keeping 
the bones and trimmings aside, Also cut up half a pound of 
ham,, bacon ot pickled pork into thin strips. Line a basin 
with suet paste, put in the meat, with hete and there pieces 
of the bacon, seasoning with salt and pepper, and proceed 
as when cooking steak-and-kidney pudding. Cook it for 
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three hours, during which time you will have made a good 
gravy from the trimmings, to be served with the pudding. 


, | (Good Food, p. 208) 
When plentiful in the fields, button mushrooms may be added, 


with ambrosial results. 


VEGETABLE MARROW AND LAMB (A L’ORIENTALE) 


Cut the marrow into slices, fairly thin, and soak them in 
cold salted water for half an hour. Mince some cold lamb, 
and moisten it with a Kittle stock, and season with nutmeg, 
salt and pepper. Fry the slices of marrow. Now ina greased | 
fireproof dish put a layer of the mince and another of the 
marrow. Sprinkle with grated cheese, then repeat the layers 
until the dish is full, sprinkling at the last with grated cheese 
and breadcrumbs. This you cook for half an hour or so in 
a moderate oven until the top is brown, and delight your 
marrow-detesting friends by giving it to them for luncheon. 


(Good Food, p. 138) 
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ASPARAGUS AU GRATIN 


Cook the asparagus, drain it, and dish it up flat. Coat the 
heads with a little Mornay (cheese) Sauce, sprinkle with 
grated cheese, cover the stalks with buttered paper, and 
brown the heads ae) under the grill. 


(Good Food, p. 125) 


BAKED POTATOES (AMERICAN FASHION) 


Cut some large peeled potatoes into very thin slices, and 
put a layer of them into a well-buttered (greased) dish. 
Sprinkle them with salt, pepper, a little paprika pepper and 
some flour, and continue these layers until the potatoes are 
used up. Add a breakfastcupful of milk into which you have 
stirred a little more pepper and salt, and bake in a slow oven 
for a couple of hours. 


(More Good Food, p. 155) 


Ti be paprika pepper may be left out, if it ts not liked or is 
unobtainable. i 


| BLANQUETTE OF POTATOES 
While the potatoes are boiling (they should be as small as 
possible), make a white sauce with a tablespoonful of butter, 
the same of flour and a breakfastcupful of stock, Also have 
a few mushrooms cooking in butter. When the potatoes are 
done, add them to the mushrooms, salt and pepper to the 
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sauce, and just before bringing to table, stir in the beaten 
yolk of an egg. 
) (Good Food, p. 158) 


The egg-yolk, is not essential. Margarine can be used instead of 
butter, or it could even be bacon fat. 


BAKED TURNIPS 


Cut up half a dozen or so small turnips in thin slices and 
put layers of them in a pie-dish or fireproof dish, sprinkling 
each layer with grated cheese, salt, pepper and a suspicion of 
nutmeg. Pour in a cupful of milk or gravy, sprinkle with 
breadcrumbs and a little melted butter (margarine) and bake 
in the oven. 


(More Good Food, p. 172) 


BRAISED LETTUCE 


Wash, drain and wipe the hearts of five small lettuces, and 
put them into a saucepan with two tablespoonfuls of butter 
‘margarine), salt, pepper, three tablespoonfuls of good stock 
and a small handful of green peas. Add a teaspoonful of 
chopped parsley, bring to the boil, and cook gently with the 
cover on for about half an hour. 


(More Good Food, p. 120) 


BROWN HASH OF POTATOES 
Melt two and a half ounces of butter in a frying-pan, and 
let it get hot enough to smoke. Then put in four cupfuls 
of raw potatoes chopped up fairly small. Season them, and 
pack them into as thin a layer as possible. Put a plate ; over 
‘he top, and cook slowly until brown and soft. 


(Good Food, p. 33) 


In the original dish the butter imparted a delicious flavour. 
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Asosher sort of flavour can be achieved by using some dripping from | 
the top of a well-flavoured stew which will pass on its own savoury 
taste to the potatoes, The frying-pan, by the way, should be a large 
and heavy one, and the layer of potatoes spread ont as evenly and 
thinly as possible. 


BRUSSELS SPROUTS AU GRATIN 
Brussels sprouts can often be made more attractive if, after 
they have been cooked, they are put back into the pan with 
a good piece of butter, some pepper and a little grated 
nutmeg; then put into a fireproof dish, sprinkled with some 
grated cheese and browned quickly under the grill. 


(Good Food, p. 209) 


For butter use margarine. Or the covering can very pleasantly 
consist of buttered crumbs and grated cheese, half and half. 


BRUSSELS SPROUTS WITH CHESTNUTS 

Peel and boil some chestnuts. Boil the sprouts for a quar- 
ter of an hour, then drain them. Put an ounce of butter, 
pepper, salt and a little brown stock or gravy intoa saucepan, 
and add the sprouts and chestnuts. Cook for a few minutes 
together, shaking but not stirring, and serve as hot as 
possible. 

(Good Food, p. 33) 


Country-dwellers in wooded lands may be able to find the chestnuts 
necessary for this admirable dish, and be glad of it, as the wild nuts 
are usually rather small for after-dinner eating. 


CAULIFLOWER A LA DUBARRY 
‘Cook the cauliflower in salted water, drain it, and rub it 
throtgh a hair sieve. Mix this parée witha quarter of its 
amount of potatoes, mashed. . . . See that it is not too wet, 
heat it up, and serve. 
| ‘ (Good Food, p. 118) 
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CELERIAC SALAD 


Celeriac makes . . . an admirable salad if cut in fine julienne 
strips, and seasoned with a mayonnaise sauce to which 
mustard has been added. 

(Good Food, p. 201) 


For this salad the celeriac should be raw. 


CELERY AND CUCUMBER SALAD) 


Shred the white part of a head of celery into fine strips, 
leave it in water for about half an hour, and then drain and 
-dry it. Peel the cucumber, cut into one-and-a-half-inch 
lengths, and shred it in the same way as the celery. Now mix 
these together with some salt and pepper and a thinnish 
mayonnaise sauce, heap the salad in a dish, garnish it with 
radishes (and hard-boiled egg), and sprinkle over it a tea- 
spoonful of chopped parsley and pickled gherkins mixed 
together. 

(Good Food, p. 212) 


CURRIED SPINACH 


Here is a dish which was popular fifty years ago. It ought 
perhaps to have been included under fish dishes. Melt some 
butter (margarine), and cook a tablespoonful of curry pow- 
der in it. Add to it some spinach which has been cooked and 
drained, and a dozen or so of prawns. Put a plate over the 
frying-pan, and cook very ‘slowly together for an hour. 

(More Good Food, p. 25) 


Shrimps can be used here instead of prawns, but_you would want : 
double the quantity. There is no reason why the Spinach should not 
be curried by itself. 


ENDIVES (Chicory) 
Here is a Belgian way of cooking them. Well butter a 
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‘lattish saucepan, and lay the endives in it after they have had 
their outside leaves removed and have been carefully washed. 
Add a cupful of water, salt and pepper, a few small pieces of 
butter and a good squeeze of lemon juice. Cover with a 
buttered paper, and cook them slowly (for half an hour to 
an hour), turning them once, until they are quite soft but 
not browned. Thus plain, they can accompany every kind 
of butcher’s meat or, if they are to be served alone, they, can 
be enriched by a Mornay (cheese) sauce. 


(Good Food, p. 219) 


M argarine instead of butter: unsweetened lemon flavouring instead 
of lemon juice. 


FRENCH BEANS A LA TOURANGELLE 


Blanch the beans in salted boiling water for a minute or 
'two, and then finish cooking them in a light well-flavoured 
Béchamel sauce, to which a very little chopped parsley and 
garlic should be added. 
(More Good Food, p. 106) 


FRIED CELERY 


Cut the celery into pieces, crosswise, about three inches 
in length. Cook them until they are tender in boiling water 
with a little lemon juice. Drain and dry them well. Dip them 
in batter, and then fry them. Mostly this is to be used as a 
garnish to grills, but fried or grilled bacon and fried celery 
makes a good luncheon or impromptu supper dish. 


(Good Food, p. 248) 


Use unsweetened lemon flavouring instead of leluon juice, or omit 
tt altogether. Batter flour can be used for the coating, and the fritters 
can be nis ld in shallow fat. 
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FRIED JERUSALEM ARTICHOKES 


Fried Jerusalem artichokes offer a change from the usual 
garnishings for grills. Hither cut them, raw, into thin slices 
and fry them quickly in deep fat, sprinkling the pieces with 
salt and pepper before serving; or fritter them in a batter 
made with two tablespoonfuls of flour, the same of milk, 
one tablespoonful of salad oil and the yolk of an egg, which 
mixture has been allowed to stand for some time after being 


made. 
(Good Food, p. 51) 


The second alternative will probably be chosen, and batter flour 
or an eggless batter substituted for the recipe above. 


GRILLED POTATOES 


This is usually a novelty. Peel and cut the potatoes into 
slices just over half an inch thick. Brush these over with 
melted butter (margarine or dripping), and cook them slowly 
under the grill, basting them with more fat if necessary. 


Season before serving. 
| (More Good Food, p. 42) 


HARICOT BEANS 
... Dumas’ favourite method of cooking haricot beans... 
was to mix a pound of pickled pork cut in slices with a quart 
of soaked haricot beans, and to cover them with water, and 
cook slowly until all the water was absorbed, and the beans 


cooked. 
(Good Food, p. 84) 


_ Mild American fat bacon would do as well, I have no doubt. 


HARICOT. BEANS A LA LYONNAISE 


Having cooked the beans and drained them well, simply 
sauté them with thin slices of onion in butter, after the 
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fashion of lyonnaise potatoes. Black pepees from the mill will 
gteatly help afterwards. 
tore Good Food, p. 41) 


Or, if no onions, fo the beans lightly in your fat, margarine or 
bacon fai, adding a few drops of onion flavouring si some chopped 
parsley. 


\ . 


HOT RED CABBAGE 

Slice a red cabbage very finely, and soak it in water for 
about half an hour; then put the pieces into a saucepan with 
an ounce of butter, a tablespoonful of chopped onion, a 
saltspoonful of salt, a touch of cayenne pepper, and grated 
nutmeg. Cook with the lid on until the cabbage is tender 
(about an hour), then add a dessertspoonful of sugar and 
a tablespoonful of vinegar. Cook all together for another 
five minutes. 

(Good Food, p. 180): 


Bacon fat could be used instead of butter, and onion flavouring 
Jor onion. No water or any liquid must be added. 
: JUGGED PEAS 
Peas are sometimes inclined to be temperamental and 
however wisely we charm them emerge hard after cooking. 
Jugging them has been found to obviate this distressing 
difficulty. Put the peas, which should be much the same size, 
into a jar with a screw top or anything with a closely fitting 
lid. With them put a tablespoonful of butter, a saltspoonful 
of salt, a teaspoonful of castor sugar, a dozen mint leaves 
and a suspicion of black pepper. Put the covered vessel in 
a saucepan of boiling water which reaches half-way up the 
sides, and boil quickly for half an hour. If the peas are old, 
they may take a little longer, but in any cast this treatnient 
works wonders. 
(Good Food, p. 126) | 
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MASHED POTATO 


Well “buttered” and mashed’ potatoes can be made far 
mote delicious still if you mix in with them a teaspoonful of 
finely chopped chives, or the satne of fixes herbgs, that is, 
parsley, chives, tarragon and chervil chopped together. 


(More Good Food, Pp. 73) 


Instead of chives, the green part of very young spring onions 
might be used here. 


MUSHROOMS STUFFED WITH FISH. 


Mushrooms stuffed with fish are a good savoury luncheon 
dish (and not prohibitive if you can pick your own mush- 
rooms). Lightly fry as many mushrooms as you want (they 
should be fairly large, but not too coarse), and heap up upon 
them a mixture of their stalks chopped up and tossed in 
butter (or margarine), some parsley, a tiny bit of garlic (or 
onion), and the remains of any cold fish you have by you, 
all mixed together and bound with the yolk of an egg. 
Sprinkle with breadcrumbs, dot with butter and bake for 
about a quarter of an hour. Serve on toast or fried bread. 


(Good Food, p. 107) 
The yolk, may be omitted, and a thickish white sauce substituted. 


Sor 


ONION TART 


Do not be discouraged by reading this recipe: some people have 
a few onions to spare now and then, and a way ont can be found for 
the egg. 

Seriag onions are the kitchen garden’s savoury harbingers 
and will give your salads a new sweetness and delicacy. For 
‘those who have not tried it, an onion tart should most cer- 
tainly be attempted at the earliest opportunity. Make an 
open tart of light pastry, and cook it until lightly browned. 
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Then fill it with the following mixture: three or four very 
thin rashers of streaky bacon fried very dry and broken into 
small pieces, some finely chopped spring onions browned i in. 
the bacon fat, half a pint of milk, four beaten eggs, salt and 
pepper, all mixed well together. Cook this slowly in the 
oven until it is firm and the top browned, and eat as quickly 
as possible. , 
. 3 (Good Food, p. 60) 


The di apculty of the four egg¢ can be surmounted by the simple 
expedient of using custard powder instead; but mind you see that 
it is standard flavour, which is unsweetened. 


PEAS AND CARROTS NIVERNAISE 


Melt four and a half ounces of butter in a saucepan, and. 
put ina pound and a half of shelled peas, half a dozen spring 
onions, double that number of young carrots sliced in 
rounds, the hearts of three lettuces, a quarter of a pint of 
“water, a teaspoonful of sugar and salt. Cover and cook gently 
until the vegetables are done. 
. (Good Food, p. 117) - 


In peacetime these delicious vegetables were served bound with 
cream, but this must be omitted nowadays, and the amount of 
butter (which now becomes margarine) reduced too. 


PEASANT POTATOES 
Cut the potatoes into small pieces, about an inch square, 
and fry. them slowly in butter, or bacon fat, until they are well 
done, afid all the fat is absorbed, turning them over once in 
the cooking with a palette knife. Just before finishing, 
sprinkle “a some chopped parsley and, possibly, garlic. 


(Good Food, p. 52) 
. +b2 


VEGETABLES 
. POTATO CAKE 


Everyone knows the old way of cooking up cold mashed 
potatoes by frying a cake of them in the frying-pan under a 
plate. But many forget that this dish is far nicer if it is made 
with freshly boiled and mashed potatoes, which can be 
mixed with tiny pieces of crisply fried rashers of bacon or 
with roughly chopped onion fried separately in butter until 
golden. 

(Good Food, p. 210) 

Bacon fat for butter. 7 


POTATOES A LA DAUPHINOISE 


This is a pleasant potato dish. Put two pounds of thinly 
sliced raw potatoes into a basin. with a beaten egg, salt, 
pepper, grated nutmeg, a pint and a half of boiled milk and 
a quarter of a pound of. grated cheese. Mix well together, | 
pour into a well-buttered dish, which you have previously 

rubbed round with garlic, sprinkle with a little more cheese, 
and bake ina moderate oven for about three-quarters of an 
hour. 

(Good Food, p. 52) 


The cheese ration may perhaps allow half-quantities of this very 
delicious dish which can stand as a course by itself, and few better 
uses could be found for the elusive egg. 


e 
POTATOES A LA LIMOUSINE 
- Peel some potatoes and grate them coarsely. Heat some fat 
in a frying-pan until it is smoking, then put in the potatoes 
into which you have mixed some small pieces of fat bacon. 
Flatten the potato down, and brown it on one side, then 
brown the cines, The thinner and crisper the cake is, the 
better. 

(More Good Food, 42) - 
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VEGETABLES 
POTATOES BLESOIS 


This is an unusual and rather rich dish of potatoes, Cut 
some fat bacon into small dice and some potatoes into rounds. 
Put a layer of the bacon into a cassefole, and on it a good 
layer of potatoes. Season these with salt and pepper, con- 
tinuing these alternate layers until the casserole is full. Put 
on the lid closely, and cook in a very low heat for a couple 
of hours. : 

(More Good Food, p. 74) 

If American salt bacon is being used, go easy with the salt in 
the Seasoning. 


POTATOES WITH BREAD SAUCE 


Slice some parboiled potatoes, which should be as waxy 
as possible. In the bottom of a lightly buttered earthenware 
dish put a layer of nicely made bread sauce. On this a layer 
of potato slices, and proceed alternately until the dish is full, 
or the supply exhausted, sprinkling each layer with salt and 
pepper, and nutmeg if there is none in the sauce. Surmount 
the last layer with some browned breadcrumbs, and bake 
for half an hour in a slow oven. 

(More Good Food, p. 25) 


PUMPKIN PIE 


Pare, halve and cut the pumpkin into thin slices, removing 
the seeds. Put the slices into a pie-dish, seasoning each layer 
with sugar and a little allspice. Cover with paste and bake. 
Serve hot or cold. 

(Good Food, p. 189) 

Pumpkin is as Pumpkin does. Undistinguished as a vegetable, 
it makes a handsome sweet; but the better-known Pumpkin Pie de- 
mands too much egg and milk for present-day cooking, so this version 
‘ts offered as an alternative. 
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\ VEGETABLES 
SALADE CRESSONIERE 


Cut boiled potatoes, waxy ones, in slices, and mix them 
with watercress leaves. Sprinkle with chopped parsley. 


(More Good Food, p. 141) 


Dress with oil and vinegar or mayonnaise as you wish, 


SEAKALE 


. An excellent way of serving it, is to accompany it 
when boiled, with a few pickled walnuts. 


(Good Food, p. 60) 


As a matter of fact, this experience was at a banquet of the 
Vintners’ Company, when the ai a: meat was saddle of 
lamb. 


SPINACH AND POTATO PUREE 
Spinach can be usefully combined with potatoes, by adding 
a purée of spinach to the usual potato purée. 


(Good Food, p. 85) 
Any proportions liked, but eas and half recommended. 


TOMATO ICE 


* Quite an uncommon ice can be made from tomatoes. 
Make a purée of raw tomatoes and strain it through a hair 
sieve. Flavour it with a little salt and pepper, and freeze 
slightly to make an ice of it. ; 

; : (Good Food, p. 171) 


APPLE AND GREENGAGE MOULD 
This is a nice way of using a packet jelly. Cook a pound of 
peeled, cored and sliced apples in two ounces of sugar and 
a quarter of a pint of water boiled together, until they are 
tender. Whip them up with a fork until they are smooth 
and frothy, and then dissolve in this froth a pint packet of 
greengage jelly cut into very small pieces, Pour this into a 


mould and let it set, 
(Good Food, p. 126) 


Lemon or orange jelly are very good with apples, too; and dried 
apple rings could be used instead of fresh apples. The. ingenious will 
Jind a number of interesting and attractive combinations of different 
Jruits and jellies. 


APPLE CHARLOTTE 


This is by far the best apple charlotte that I know, and 
not usually to be found in cookety books, I think. Line the 
charlotte mould with thin slices of bread-and-butter (no 
crusts), and spread them as thickly as you can with golden 
syrup. Meanwhile you have made a purée of stewed apples, 
not too thin, and this you will now put into the mould in 
alternate layers with fine breadcrumbs. Let the breadcrumbs 
be the last layer, and cook this quite lovely pudding in the 
oven until it is brown, as it will be not only on top, but 
on the sides too. ; 
(More Good Food, p. 71) 
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SWEETS 
APPLE TART 
To an ounce of melted butter, add the juice of half a 
lemon, two tablespoonfuls of castor sugar, half a teaspoonful 
of mixed spice and an egg beaten up in a cupful of milk, 
Mix this well together, and put into it a pound of apples 
thinly sliced. Line a round sandwich tin with pastry, and fll 
it with the mixture. A few blanched almonds should be 
dotted over the top and the whole thing baked in a fairly 
hot oven for twenty minutes or so. The almonds and the 
spices give the tart a delicious and unexpected flavour, ... 
It is better eatén hot. 
(Good Food, p. 68) 


Margarine for butter; lemon flavouring for lemon juice; and some 
other nuts than almonds or no nuts at all. The egg should be 
considered well spared. 


APPLES AND TAPIOCA . 

Boil three tablespoonfuls of larBe tapioca very slowly in 
a pint of milk flavoured with lemon peel for three or four 
hours, and while this is finishing stew in syrup half a dozen 
apples, peeled, cored and cut in not-too-small pieces. Put 
half the tapioca in a fireproof dish and on it half the apples, 
Repeat this, spread plenty of apricot jam over the top and 
bake in the oven for twenty minutes. Serve hot. 


(Good Food, p. 202) 


Vanilla can be used to replace the lemon peel, and soaked apple 
rings could be used. The word “plenty” may be 


BAKED PEARS WITH CHOCOLATE SAUCE 
Kither bake the pears separately, and pour a chocolate 
sauce overt them, both hot of course, or prepare them in this 
way, which gives a more subtle flavour. 
Cook some peeled, cored and quartered pears with a very 
little water, sugar and a vanilla pod, When they are nearly 
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done, take them and the vanilla pod out, and melt in another 
saucepan some finely grated chocolate with a spoonful of 
the water in which the pears have been cooking. Pour this 
into the first saucepan, add a little butter and the pieces of 
pear, and sweeten a little more if you think it needs it. 

Continue cooking very slowly until the pears are qete done, 

and the sauce.creamy. Serve at once. 


(Good Food, p. 86) 


Lf no vanilla pod is handy, add vanilla flavouring at the end. 
Cocoa powder can be used instead of chocolate, but then add more 
sugar. Unsalted margarine should be used instead of the butter, and 
my advice is also to add a very tiny touch of cinnamon when you make 
the sauce. 


CARAMEL OF 


Put some stewed pears, well drained, into a mould, and 
pour over them a pint of vanilla-flavoured custard. Leave 
this in a cool place to set. Make some caramel with four or 
five tablespoonfuls of sugar with a trifle of water, and when 
it is light brown add four or five tablespoonfuls of the syrup 
from the pears and cook it again until it is ready and of 
course still quite liquid. Turn out the mould of custard and 
pears, and send it to the table with the caramel sauce poured 
over it. 


(More Good Food, p. 139) 


CINNAMON APPLES 


Apples and Cinnamon have an Eastern atmosphere about 
them. Cut some peeled eating apples into quarters, and cook 
them slowly in a frying-pan in butter, turning them over 
now and again, till they are soft and brown. Sprinkle over 
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them some brown sugar and a little cinnamon, and serve 
them after they have cooked for just a little longer. 


(Good Food, p. 36) 


Use unsalted margarine instead of the butter, and if unavoidable, 
ordinary sugar instead of brown. By the way, stewed apple rings 
are improved by the addition of cinnamon, too, and perhaps a few 
swollen sultanas or raisins. 


CONVENT , PANCAKES 


Make some pancake batter, and fty a large pancake on one 
side only. Cover the uncooked side with dice of stewed pears 
slightly warmed, and pour some more batter over, to cover 
them. Finish cooking the pancake in the oven, and serve 
flat and very hot. 

(More Good Food, p. 43) 


\ 


Any stewed fruit can be used, for that matter, but if in a purée 
it should not be too moist. 


PAIN PERDU 


One of the simplest sweets of all. Cut some half-inch thick 
slices from a stale loaf of bread, cut off the crusts and dip the 
slices in cold milk which has been sweetened and flavoured 
with vanilla. Drain them and,then dip them in slightly 
sugared beaten egg. Brown them on both sides in clarified 
butter. Serve them powdered with sugar, or with a sweet 
sauce if you prefer it. 

(More Good Food, p. 59) 


If you use margarine, see that it is the unsalted kind. 
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SAVOURIES 


ANCHOVY BISCUITS 

Make some cheese-straw paste, mixing with it a little 
anchovy essence, Roll it out, cut it into biscuit shapes, and 
bake them, When they are ready, spread them with a mixture 
made with two or three pounded anchovies, curry paste, 
grated cheese and chopped capers in the proportion you like, 
seasoned with salt, if necessary, and pepper. Warm the 
biscuits through, and serve them as hot as possible, 

(More Good Food, p. 174) 


ANCHOVY CHEESE 
- "Phis is a very old savoury, quite two hundred years old. 
. . Fry some half-inch slices of bread-and-butter, cut them 
into fingers and on each lay a boned anchovy fillet. Grate 
some cheese and mix with it a little chopped parsley, and 
spread it fairly thickly on each finger. Pour over some melted 
butter (margarine), arrange the fingers on the fireproof dish 
in which they will be served, and brown them in the oven 
ox under the grill. Cayenne pepper will be needed with this. 
(Mare Good Food, p. 75) 
Anchovy paste could be wsed instead of the boned anchovy. 


ASPARAGUS TIPS WITH CHEESE 
Take some tips of boiled asparagus, and toss them in 
butter. Lay them on a piece of buttered toast, sprinkle them 
very lightly with grated cheese, and brown quickly under 
the grill. 
(Good Food, p. 149) 
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SAVOURIES 
CANAPE IVANHOE 


_ Butter your pieces of toast and spread them with a purée 
of smoked haddock. Surmount this with a small grilled 
mushroom or half a pickled walnut. 


(More Good Food, p. 28) 
Smoked salt cod can be used in place of the haddock, they say. 


CANAPE QUO VADIS 


In this savoury, the ordinary herring’s roe on toast is 
enlivened a little by being surmounted By a grilled mush- 
room of appropriate size. 

(More Good Food, p. 44) 


CANAPE RITCHIE 


Spread your buttered toast with a purée of smoked had, 
dock. Sprinkle this with grated cheese, and brown quickly 
in the oven or under the grill. 

(More Good Food, p. 28) 


Or smoked salt cod. 


CELERY AND CHEESE (Hot) 


Cook some inch-long pieces of celery in slightly salted 
boiling water. Drain them and stir with a tablespoonful of 
butter for a minute or so. To this add a cupful of white 
sauce made with a little milk and some of the water in which 
the celery was boiled. Season well, and add some grated 
cheese. ... Pour into a dish, sprinkle with more cheese, and 
brown under the grill. 

(Good Food, p. 211) 


Margarine instead of butter, and a mixture of cheese and 
breadcrumbs could be used for the final scattering, if Jon wish ta 
Save the cheese. 
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SAVOURIES 
CELERY AND CHEESE (Cold) 


Although we often eat celery with-our cheese, this dish 
may nevertheless surprise our friends. Have some grated 
cheese mixed with an equal quantity of butter (margarine), 
and having opened the hearts of two or three good heads of 
celery, stuff the hollow part of each stick with the mixture. 
Having done this, press the sticks back so that the head 
resumes its natural shape and serve the heads, in all inno- 
cence, on a large flat dish, cutting the pieces across when 
you want to help them. 


(Good Food, p. 212) 


CHEESE PANCAKES 


Cheese Pancakes are the antithesis to Crépes Sugetie, but 
they are seldom encountered in England, even on Shrove 
‘Tuesday. Two varieties have come to my notice. The first 
is made simply by the addition of some grated cheese to the 
uncooked unsweetened batter. After you have made the 
pancakes in the ordinary way, just sprinkle a little more 
cheese over them. ... . 


(Good Food, p. 54) 


The second variety is too unsuitable for wartime to be quoted, but 
the one given above is very warmly recommended, even when made 
with substitute batters. 


DEVILLED BISCUITS 


Make a paste with a tablespoonful of butter, a teaspoonful 
of chutney and a dash of Worcestershire sauce. Spread this 
thinly on some very thin water biscuits, and put them into 
a hot oven for five minutes. A supply of radishes and cold 
cream cheese provides the proper foil. ; 

(Good Food, p. 87) 


Any home-made chutney will do, failing that made with mangoes. 
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Margarine instead of butter. No cream ee just now, I fear, but 
radishes, yes. 


: f 
DEVILS ON HORSEBACK 


These are our tiny friends, the thin rolls of bacon, each 
stuffed with a stoned French plum in which has been 
inserted a peeled Jordan almond tossed in butter and 
seasoned with salt, paprika and cayenne, Tie or skewer the 
little rolls and grill them, or bake them. 


(Good Food, p. 109) 


No almonds alas! But the stoned plum can be sprinkled inside 
with the seasonings. 


GNOCCHI ALLA ROMANA 


Sprinkle a third of a pound of semolina into a pint of 
boiling milk, and after adding salt, pepperand grated nutmeg, 
simmer gently for twenty minutes. Now, off the fire, stir in 
the yolk of an egg, and spread out the mixture to cool in a 
layer about half an inch thick. When cold, cut into small 
rounds or squares, put these pieces in a buttered fireproof 
dish, sprinkle them liberally with grated cheese and a little 
melted butter, and bake in a moderate oven for twenty 
minutes. 

(Good Food, p. 203) 


The egg-yolk can be omitted, but it is better with it. Some like 
to add a little grated cheese to the semolina mixture just before it 
finishes cooking, but it is not really necessary, An alternative to 
the macaroni cheese now so sadly missing. 


RICE SAVOURY 


Cook a quartet of a pound of Carolina rice until it is soft; 
drain it and dry it. Cut two small tomatoes in slices and cook 
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SAVOURIES 
them gently with an ounce of butter (margarine or dripping) 
and a teaspoonful of curry powder for ten minutes. Add an 
ounce of grated cheese, a tablespoonful of Worcestershire 
sauce, salt, pepper and the rice. Mix well together, afd 
serve very hot on toast, crofitons of fried bread or water 


biscuits heated in the oven. 
(More Good Food, p. 123) 


SARDINE CIGARETTES 


This is an easily made savoury, if you have some paste 
over. Roll it out very thin, and put on it a paste made with 
mashed boned sardines. Roll up the paste, so that little 
‘‘cigarettes”’ ate formed, fry them golden, and serve at once. 
Cayenne may be usefully added to the sardine paste. 


(More Good Food, p. 44) 


Ai paste made with any other savoury fish could be used instead, 
or with meat for that matter. And as an economy, the little rolls 
can be baked instead of fried. | 


SARDINES AU FROMAGE 


Drain and wipe some good sardines. Dip them in melted 
butter (margarine) and roll them in finely grated cheese. 
Then put them on prepared fingers of fried bread, and put 
them in a hot oven for five minutes or so. 


(More Good Food, p. 190) 


” 


SPANISH OMELETTE 


Fry in butter, half a’ pound of thinly sliced new potatoes. 
When they are ready, add a quarter of a pound of finely 
chopped cooked ham. Season with cayenne pepper, or 
paprika, and a very little salt. Beat four eggs lightly, pour 
them over the potatoes and ham, and cook in the frying-pan 
until they are just set, Insert a slice under the omelette, and 
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turn the whole thing over. Finally, and most important, 
sprinkle it with the finely chopped green part of very young 
spring onions. 


(Good Food, p. 79) 


Bacon fat or margarine instead of butter, and bacon instead of 
ham. Two eggs would do instead of four, and at a pinch even one egg 
beaten up with a spoonful or two of milk, as I have proved. 


: SPRING ONIONS ON TOAST. 


Tie the spring onions into little bundles, cut the same 
length, and cook them for about an hour, gently, in salted 
water. Drain them, and serve them untied, on slices of 
buttered toast, covered with a thick creamy white sauce, to 
which perhaps a little cheese has been added, but not much. 


(More Good Food, ps 60) 
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